the environment in which they purchase a plated meal in terms of both the physical facilities, 149 and also the other individuals with whom a person may consume food. A quantitative approach 150 was employed using an on-line survey (Bristol Online Survey), distributed by email and by
151
Facebook to the student group pages, which although the approach is rigid and formal 152 (Saunders, et al. 2012) , enables the examination of relationships between variables using both 153 descriptive and inferential statistics (survey available on request). Based on the consideration 154 of the total number of staff (n=650) and students (n=4800) at the university of study to achieve 155 a 90% confidence level with a 5% margin of error, the ideal sample size is 258. Convenience 156 sampling was used (between February and March 2018) and the sample (n = 260) was split into 157 four age groups (18 to 26, 27 to 35, 36-45, and above 46) as staff were also considered. A pilot 158 study (n = 26) found clarity of response and minimum changes were required to grammar within 159 the questionnaire. The design and analysis of each question was based on the review of 160 secondary literature (Lusk and Briggeman, 2009; Ferreira et al., 2013; Cohen et al., 2015; Kuo 161 and Shih, 2015; Silvennoinen et al., 2015; British Nutrition Foundation, 2016; Heikkila et al., 162 2016; Aschemann-Witzel et al., 2017; Plazzotta et al., 2017; Public Health England, 2017; 163 Zepedu and Balaine, 2017). 
Results and analysis

171
The results section is structured using four themes: demographic description, eating habits, 172 knowledge of food waste and insinuated intention to waste food.
There were 260 respondents to the questionnaire more than two thirds (72.7%) were 175 females, and the rest were male. More than one in ten (n = 28) were academic staff (10.8%) 176 administration and support staff (23.1%) and the rest were students (66.2%). The age of 177 respondents was between 18 and 26 (66%) with from 27 to 35 (6.2%), 36-45, (11.2%) and 178 above 46 (16.5%). More than 60% of participants (61.2%) stated they had an income under 179 £15,000 annually, and about 15% of them earned £15,001 to £25,000, and the rest (23%) had There was no association with gender found for H1, H2 and H3, but for H4, and H5 there was 232 a statistically significant difference by gender at p< 0.05. There was a significant difference for in the study are also three times more likely not to put fish on their plate in the first place (Table   236 1).
237
Take in Table 1 238 There was no difference by gender on the influence of the cost of the meal on intention to waste 239 food (H6: p = 0.467). Males (64.8%) are more likely than female (43.4%) to continue eating 240 when they are full and clear their plate (H7) and this is statistically significant at p <0.05 (see 241   Table 2 ). However, there was no statistically significant difference by gender as to whether it 242 was asserted that vegetables or bread and potatoes (H8, H9) would be left on the plate over and 243 above the meat portion (Table 2 ).
244
Take in Table 2 245
The size of plate did have an influence where females reported they would be affected by plate 246 size (H10), and were statistically significantly more likely to have more food if they had a 247 bigger plate and also to waste more food (H10, H12 see Table 2 ). When asked for the level of 248 agreement or disagreement with the statement "If I spend more money on my meal, I am less likely to waste it" two thirds (63.8%) agreed or strongly agreed with the statement with a quarter 250 of respondents strongly agreeing (24.6%). Gender was not found to be an influencing factor in 251 the response (H6 see Table 2 ). However, when the influencing factor of income was evaluated 
Discussion
259
The secondary research reviewed in this paper identified a number of causes and factors that 260 influence food waste in a food service and in some instances within an educational setting.
261
These factors are considered here in light of the empirical data analysis and synthesised into a 262 conceptual map (Figure 2 ). The causes of food waste (in blue), the influencing factors on food 263 waste (green) and the solutions (red) circles combine within the map.
264
Take in Figure 2 
265
One of the potential causes of food waste was suggested that eating with friends will 266 influence the amount of food leftovers (Young et al., 2016) . However, in this study, no 267 association between eating with friends and the influence on the amount of food waste by 268 category was identified. Kuo and Shih (2016) suggest that females waste twice as much food 269 as males whilst Sauer et al., (2012) found no difference. The findings of this study have 270 extended this further into considering categories of food waste intention and how they are 271 influenced by gender. Of the hypotheses tested, this study shows that gender has a statistically 272 significant influence on the waste of potato and rice, and on fish. However, it is noted by a 273 previous study (Betz et al., 2015) that food palatability is of impact and females have been shown here to be less likely to put fish on their plate in the first place. 
